
FOOD, DRUGS AND THEIR ADULTERATIONS
BY B. F. DAVENPORT, M.D.

ANALYSIS OF TINNED MEATS.1
Dr. Warden and the other chemists of the labora-

tory of the chemical examiners' department, at Cal-
cutta, have recently reported the results of their ex-
aminations of seven brands of canned meats. Com-
pared with Künig's analyses of fresh meat, it appears
that, while the moisture in the canned meat is in most
cases less, the fat is usually more than is present iu
fresh meat. The albuminoids also are higher in the
canned meats than in the fresh ; but on making a com-
parison when both are freed from moisture and fat,
the following differences appear:

Mean of all tinned beef
" " " mutton
" " fresh cow and ox beef
" " " mutton
"  • tinned meat samples
11 " fresh. " "

87.002
87.187
113.030
93.812
87.124
03.874

The canned samples are distinctly lower in albu-
minoids than the fresh meats, and taking that as rep-
resenting their nutritive value, are of so much less
worth. These results, then, generally confirm those
of previous analyses, indicating the lower nutritive
value of tinned as compared with fresh meat.

COMMERCIAL PEl'TONKS.2
They are generally prepared by the action of pepsin

and hydrochloric acid upon meat, and vary greatly in
their composition. Some are a light yellow amorphous
powder, such as Witte's and Griibler's, and consist
almost entirely of peptic albumoses, with hut a small
portion of true peptone. Some preparations appear
as a thick, moist, yellowish-brown mass, with no trace
of true peptone, such as Kemmerich's and Koch's.
Others, fluid as a syrup contain only a small propor-tion of peptone, yet have an aroma of cooked meat,
and are rich in stimulating extractives.

The recent results obtained by Dr. S. Martin con-
firm the former observations of Professor Kühne that
most of the proteid substances in commercial peptones
consist, not of true peptone, as physiological chemists
now understand that term, but of its immediate pre-
cursor in peptonic digestion in the stomach, which
they term albumoBes. it may be that the administra-
tion of artificial food in the form of albumoses has the
advantage of still leaving to the stomach the slightlabor of completing their conversion into peptones.
Yet this woultl not be true unless peptone is the form
in which proteids are absorbed.

Tho heterogeneous form in which proteids are usually
presented to the stomach for conversion into albumoses
and peptones are the coagulated myosin of meats, the
casein of milk, tho partially coagulated gluten of bread,
and the large glass of vegetable albumoses which differ
from animal varieties in that they probably have to
undergo some change before assimttlation. it has gen-erally been accepted that peptone, tho end product of
gastric digestion, is the particular form in which pro-teid food is assimulated, but it is not now considered
as proven, from the fact that the substances used in
the former feeding experiments are now known not to
have been peptones as now understood, but rather
albumoses.

1 Ohemloal News, .Tuno, is!«), pp, sni, 303.'' i'.i iij: 1, Muilioal Journal, December 7, issu, p, 120.

Considering now for convenience that the term pep-
tone shall include the soluble products of gastric diges-
tion, both albumoses and true peptone, then Brücke
stands alone in denying that proteids are absorbed as

peptones. The experiments of Plosz and Maly seem
to indicate that such peptone has the same nutritive
value witli dogs as the ordinary proteids of their food
at least for short periods. It does not, however, hold
so true for prolonged feeding, for Voit found that rats
fed upon peptones, fat and carbohydrates succumbed
at the end of seven months. His results, however,
may admit of several explanations. Kühne found that
in gastric digestion two kinds of peptones were formed.
One of them with pancreatic juice would not, and the
other would split up into leucin and tyrosin, products
so far as at present known of no nutritive value.
During natural digestion there is at no time any con-
siderable quantity of peptone present in the stomach.
It is absorbed or passed in solution through the pylorus
as fast as formed. If, therefore, a larger quantity of
peptone wore given at once than could readily be ab-
sorbed, and thus a considerable portion of it passed tho
pylorus, and were acted upon by the pancreatic juice
being thus changed into leucin and tyrosin, its nutri-
tive value would then be largely reduced. It may
well be that thus much of tho peptones given during
prolonged experiments have iu this manner been
wasted. This possibility is well worth considering in
feeding patients with peptones. The effect, however,
of pancreatic admixture is probably avoided in rectal
administration. The partially peptonized foods also
avoid the loss incident to the presence of overmuch
peptone.

Kühne finds the peptones formed by pancreatic di-
gestion differ in some respects from those formed bythe gastric, and he therefore calls them tryptones.These differences seem to be more nutritive than chem-
ical. Peptone, although present in stomach and intes-
tines, are not to be found within the tissues themselves,
nor in the lymph and venous blood, and it is doubtful
if in traces in tlie arterial as has been claimed. They
must, therefore, have been changed at least in the act
of absorption. Hofmeister has shown that it happenswithin the mucous membranes, and Ott that it changesinto serum albumin. Fraiilein, Popoif and Brinck have
recently shown that peptones may be changed by the
action of mucous membranes into a nutritive fluid for
sustaining the continued action of a frog's heart, while
pancreatic tryptone, neither before or after such action,
would serve this purpose.
PROXIMATE ANALYSIS 01' COMMERCIAL PEPTONES."

M. Denaeyer proposed the following scheme of sep-aration for the important albuminoids of these prepar-ations; especially the gelatine-chondrin, as he calls one
of them. They are all so closely allied that but few re-

agents will serve to cause a separation with compara-tive ease and rapidity. His plan is to first add to the
solution of the peptone some double iodide of mercuryand potassium, which he claims will precipitate onlythe albumose. The filtrate, after concentration, is
treated with an excess of a saturated solution of am-
monium sulphate, and then gradually brought to a
boil. The gelatine is thus coagulated upon the walls
of the containing vessel. Rapid washing with cold
water will remove the small quantity of entanglediodide, but still leaves a little sulphate. The preoif»"

» Revue Internationale des Kalsillealion», l't. x, p. 100.
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täte is then dried, weighed, and then dissolved in hot
water, and the ammonium sulphate present determined
by means of a normal standard solution of barium
chloride, and detlucted from tho first weight. This is
apparently the novel feature of his scheme, lie sec-

ondly precipitates the albumoses and gelatine by sat-
urating some of the solution with ammonium sulphate.
Washes them upon a tared filter with some more of
the ammonium sulphate solution, dries and weighs the
precipitate, and then determines and deducts the ad-
hering sulphate as before. He, thirdly, having ex-
hausted a portion of the peptone with 95 per cent,
alcohol of all of its kreatin and other extractive bases,
which he determines in the evaporated residuo of the
alcoholic solution, dissolves the peptone in water,
and then precipitates the albumoses, gelatine and
peptone with phospho-tungstic acid. This is dried,
weighed, ignited, and the ash deducted from its first
weight. From the three results obtained by these
three precipitations, the percentages of ulbuinose, gela-
tine and peptone are readily deduced. The author's
results agreeing closely with those obtained by the
estimation of the nitrogen. Tho following results
thus obtained show the relative composition of some

preparations :
Poptono of pu- p01)toll0o( l'optonorilled moat "ffiSS-n d"'eot

albumou. Ci>l>ttluu "' from moat.
Poptono.37.075 31.700 25.857
Albllllioso .... 31.300 63.300 16.904
Gelatin.nono nono 0.826
Dollnito conip. . . . 5.625 5.030 20.972
M iii.'i'.-i I ..:. Il:i .... S.2S5 1.025 18.386
Wator.10.230 4.025 nono
liiiiululilo matter . . . 9.905 3.980 nono

SHOULD BEER BE DUUNK OUT OK GLASS?4
A spirited contest has for some while been waged in

Germany between the beer-glass and the stone-mug
factions. Dv. Schultüo claims to have established, by
a vory extended series of experiments, that beer, by as
little as five minutes, standing in any glass, even when
cold and iu the dark, will be materially affected both
in taste and odor. He sustains his claims by trial tests
con firmed by some one hundred persons. The change,
he thinks, is due to the slight solubility of the glass
substance in the beer. This is of further importance
from the fact that the glass most generally used con-
tains lead, which has been added for its better and
more easy manipulation in manufacture. From a
series of experiments made upon glasses obtained from
the leading sources of supply, he determined that one
cubic centimetre of beer, by five minutes standing in
glass, dissolved G to 26 ten-millioiiths of a mille-
gramme of tho glass substance containing 0 to 48
thousand millionths of a millegramme of lead oxide.
This small quantity of glass substance he claims affects
the taste of the beer, and if it also contains this lead,
renders it objectionable from sanitary reasons. He
recommends for use as a normal test a drinking vessel,
whereby one can surely and easily determine the fitness
or unfitness of any other vessel, a silver mug gilded
upon its inner surface. The beer to be first tasted out
of the silver mug, and then out of the other vessel.
Ile gives tho following comparative scale of fitness for
beer vessels as made out of different material : All
lead-glazed mugs are to be wholly excluded. Cov-
ered ealt-glazed stone mugs he ranks as good, but tin
ones as better, and gold-lined silver mugs as the best.

' Mittlioil. (1. VoreuoiiBtatlon f. Brauoroi u. Mälzerei in Wion.

Hard lead-free glass ho ranks as poor, but soft-pressed
glass as still poorer, and poorest of all lead glass,
either pressed or blown. Porcelain, even that made
at Meissen, he thinks not serviceable. Wood mugs
are doubtful on account of the pitch varnish, which,
even if it should not flavor the beer, yet is liable to
induce loss of sleep and headache.

Dr. Schultze's conclusions have been discussed and
disputed by Prof. Dr. F. Linke.6 He claiming that,
according to Schultze's own showing, 20,800 litres of
beer out of the very worse kind of lead beer-glass
must be drunk within fifty-seven years, in order to
take iu even one millegrainme of lead oxide into the
body of one drinking a litre of beer a day. From an

average quality of lead glass, it would take 74,000
litres and two hundred and three years to accomplish
the same. Moreover, ho claims that Schultze's lead
quantities are seventy-six times too great, and that,
therefore, it would require that much longer time to
imbibe that small amount of lead.

A NEW BUTTEE SUBSTITUTE, EAT FROM AFRICA.0
M. Heckel and Schlagdenhauffor have discovered

and reported upon a certain Spanish broom-like bush,
native of the west coast of Africa, which belongs to
the Polygala family, and to which they have given the
specific name of butyracea. The native name of the
bush is Malonkang or Ankalaki. Its seeds yield 17.5
per cent, of a yellowish butter-like fat of a very agree-
able nutty flavor, and which could well serve as a
substitute for butter. The fat softens between 28 and
30° C., beginning to melt at 35°, but does not become
fluid below 52°. Upon cooling it remains fluid for a

long time, only beginning to Bolidify at 33°, when it
regains its original consistency. Its density at between
35 and 38° C. is 0.904. It saponifies very easily with
alkalies, and contains 31.5 per cent, olein, 4.8 per
cent, free palmitic acid, 57.54 per cent, palmitin and
6.16 per cent, myristin. It contains small quantities
of formic and acetic acids, but no butyric or valeriauic
acid, and therefore it does not easily become rancid.

CONGO COFFEE.7
L. Reuter reports that Congo coffee contains no

caffein, and that its coloring substance is also difierent
from the ordinary coffee. Ho does not, however, say
whether he found it lo contain any other alkaloid.

Reports of Societies
SURGICAL SECTION OF THE SUFFOLK DIS-

TRICT MEDICAL SOCIETY.
OI50IIOE It. MONKS, M.D., 8KCKKTAHY.

Regular Meeting, Wednesday evening, May 2d,
Dr. E. H. Bradford in the chair.

Dr. C. B. Porter showed a patient upon whom
had been performed
AMPUTATION AT THE SHOULDER-JOINT FOR SAR-

COMA.
The result was a very satisfactory one, and the

wound was practically healed. The history of the
case is as follows :

• In Sproohsaal, Organ dor Porzellan, Glas. u. Tliouwaaron Indus-
trie, 1800, No. 17.

» Jour, l'harni. et Oheiii., 1880,148.
i Phanii. Ztg., 1880, xxxlv, 473.
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